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SUBJECT:   "PUTTING  UP  CHICKEN  POR  WINTER  MEALS, "  Information  from  home  economists, 
and  meat  specialists  of  the  U.  S.  Department  of  Agriculture. 
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Maybe  you  keep  your  chicken  supply  for  next  winter  onlthe  hoof,  and  dress  tlse 
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birds  as  you  need  them.    Or  maybe  you  keep  part  of  your  clficken  meat  on  the  shelf— 
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canned. . . or  frozen  in  a  locker,  so  you  can  serve  chicken  Jm  a  hurry  when  you  need 
to. 

Por  canning  the  beet  chickens  are  the  mature,  plump,  2-year-old  hens  that  no 
longer  earn  their  keep  by  laying  enough.    In  July  and  August  many  women  cull  these 
birds  from  the  flock  and  can  them.     These  older  birds  are  meatier  and  have  a  better 
flavor  after  canning  than  younger  chickens.    Of  course,  you  know  that  y&u  must  can 
chicken  under  steam  pressure  as  you  can  all  other  meat  for  safety.     So  if  you 
haven't  a  pressure  cooker  of  your  own,  try  to  get  the  use  of  one  before  you  plan  to 
can  chicken. 

Now  about  how  to  can  chicken.     Dress  chicken  for  canning  just  as  you  would  for 
cooking.    Remove  the  gall  bladder  very  carefully  and  the  lungs,  kidneys,  egg  clus- 
ters and  oil  sac.    Also  remove  any  excess  fat,  because  fat  slows  up  the  canning. 
Cut  the  chicken  into  pieces  of  the  right  size  tp  serve.    Then  separate  these  pieces 
into  3  piles.     In  one  pile  put  the  meaty  pieces... the  breasts,  thighs,  legs,  and 
upper  wing  joints.    In  another  pile  put  the  bony  pieces. . . the  backs,  wings,  necks, 
and  the  feet  after  they  have  been  skinned.    Use  these  bony  pieces  for  making  the 
broth  to  fill  up  the  jars.    In  the  third  pile  put  the  giblets.    Never  can  giblets 
with  the  other  meat,  because  they  will  flavor  and  discolor  it.    It's    even  better, 
if  you  have  giblets  from  several  chickens,  to  can  the  livers  alone,  and  then  can 
the  gizzards  and  hearts  together* 
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The  meaty  pieces  you  may  can  either  with  or  without  the  bones.  Without 
hones  the  meat  packs  so  solidly  in  the  jar  that  it  needs  longer  time  for  process- 
ing than  when  the  hones  are  left  in,    Precook  the  pieces  in  a  moderate  oven  20  or 
30  minutes.     Then  pack  them  hot  in  clean  hot  glass  jars.    Pill  the  jars  with  the 
hot  broth  made  by  cooking  the  bony  pieces  in  lightly  salted  water.    Pint  jars  are 
better  for  canning  chicken,  but  you  can  use  quart  jars  successfully  with  longer 
processing.     Add  a  half  teaspoon  of  salt  to  each  pint  jar  of  chicken  and  broth. . . 
a  full  teaspoon  to  each  quart  jar.     At  15  pounds  pressure  pint  jars  with  bones 
left  in  need  65  minutes'  processing. .. without  bones  need  85  minutes'  processing. 
Quart  jars  with  bones  need  75  minutes'  processing. . .without  bones  need  120  minutes 
or  2  hours'  processing. 

So  much  for  putting  up  chicken  by  canning.    Now  about  putting  up  chicken  by 
freezing. 

Prepare  chicken  for  freezing  so  that  it  will  be  all  ready  to  cook  when  you 
take  it  out  of  the  locker.    A  large,  well-fleshed  roasting  chicken  you  leave  whole. 
A  broiler  you  split  in  two.    A  fryer  or  S tewing  chicken  you  cut  in  pieces  the  size 
you  usually  serve. 

For  freezing  choose  your  healthiest,  plumpest,  best-fattened  birds ...  of  the 
age  and  weight  that  suits  your  family,     Give  the  birds  water  but  no  food  for  24 
hours  before  you  slaughter.    Hang  by  their  feet  for  killing  and  bleeding  so  they 
will  have  no  bruises. 

Now  about  packing  the  chicken.     Some  people  recommend  dry  picking.  Others 
find  "slack  scalding*  easier. .. that  is  dipping  the  bird  in  water  just  a  little 
hotter  than  your  hands  can  bear  but  not  as  hot  as  boiling.     Have  the  birds  in  the 
hot  water  half  a  minute  to  a  minute,  moving  them  around  in  the  water.    When  you 
take  them  out  some  feathers  may  still  be  a  little  tight,  but  you  avoid  the  danger 
of  overheating  the  sxin  as  you  do  in  boiling  water.    Boiling  water  often  makes  the 
skin  so  tender  that  it  breaks  when  you  pull  out  the  feathers  and  leaves  torn  places 


that  dry  out  in  freezing. 

After  the  dip  in  hot  water,  remove  all  feathers  and  pin  feathers. .. singe, . . 

wash. ..and  chill  the  bird.    Use  ice  water  to  chill  quickly.    Or  chill  overnight  in 

a  room  around  freezing  temperature-— "below  36  degrees.    Hang  the  chickens  to  chill 
so  they  do  not  touch  each  other. 

After  chilling,  draw  and  prepare  the  birds  for  freezing.    You  do  this  differ- 
ently for  chickens  of  different  ages.    With  large  whole  birds  for  roasting  you 
remove  entrails,  crop,  neck  and  feet,. .then  tie  legs  and  wings  tight  to  breast. 
With  broilers  cut  off  the  head  and  feet,. split  down  the  back, ..cut  into  2  pieces 
along  the  breastbone.    Fryers  and  stewing  chickens  you  cut  into  the  familiar 

joints  as  you  draw  them. 

The  neck  and  giblets  you  freeze  separate  fr»m  the  rest  of  the  chicken.  Clean 
and  wash  giblets  and  neck. . .drain. , .chill. . .and  wrap. 

About  wrapping.    Use  the  special  deodorized  waxed  paper  made  especially  for 
frozen  storage.    Remove  any  sharp  bony  points  on  the  chicken  that  might  make 
holes  in  the  wrapping  paper.    Pull  the  paper  tight  against  the  meat,  forcing  out 
air,  and  make  a  fold  in  the  seam  for  better  closing. .. the  way  you  wrap  a  box  of 

candy.    Finally,  fold  the  ends  of  the  paper  together  and  then  fold  them  against 
the  food.    Tie  securely.    Or  better  seal  the  wrapping  with  heat.    Some  kinds  of 
waxed  paper  or  other  wrappings  will  seal  when  you  pass  a  warm  iron  over  the 
seams.    Or  you  can  use  a  sticky  tape  made  especially  for  the  purpose. 

Another  way  to  wrap  the  chicken  is  to  seal  it  in  a  glaze  of  ice.    To  do  this, 
first  freeze  the  chicken  solid... then  dip  quickly  in  very  cold  water  just  above 

freezing.    A  thin  film  of  ice  will  form  over  the  chicken.    Repeat  this  every  few 

minutes  until  the  glaze  is  about  as  thick  as  window  glass.    Then  wrap  the  glazed 

chicken  in  paper  and  store  immediately  in  the  freezer  locker.    The  ice  glaze  will 

evaporate  during  2  or  3  months  in  storage,  but  you  can  repeat  the  process  if  you 

are  storing  the  chicken  longer. 

Last  of  all,  put  your  wrapped  chicken  into  a  locker  where  the  temperature  is 
zero  degrees  or  below.    Zero  degrees  is  the  temperature  at  which  the  chicken 
should  stay  all  during  storage. 

So  novr  you  have  the  details  about  putting  up  chicken  either  by  canning  or 
freezing. 


